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eal Temperatures Jor Food Preparation
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165° F Cook foods to 165° F internally

140° F Hold hot foods above 140° F

Food
Danger
Z.one

40° F
32° F

Hold cold foods &elow 40° F

Hold frozen foods
below 32° F

This is a companion tool to “Serving It Safe” (USDA Publication FNS-295).
- Revised Fall 1999
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ol Temperatues Jox Ware Washing
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171° F Sanitizing rinse water:

171° F

Rinse water:
No specitic
temperature required.

110° F Wash water: 110° F

This is & companion tool to “Serving It Safe” (USDA Publication FNS-295).
Revised Fall 1999



